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(Release  on  receipt) 
SUBJECT:    Talk  Turkey ..  .Information  from  the  Bureau  of  Human  Nutrition 

and  Home  Economics,  U.  S.  Department  of  Agriculture 
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Probably  you're  one  of  those  people  who  couldn't  get  a  turkey  for  the 
holiday  seasons  last  year... or  the  year  before... and  perhaps  you're  a  bit 
rusty  on  how  to  select  and  cook  your  turkey. 

If  so,  it's  high  time  to  talk  turkey ..  ."because  they're  going  to  be  on 
the  market .. .ready  to  strut  their  stuff ...for  Thanksgiving  and  Christmas. 

If  it's  roast  turkey  you  want... get  a  bird  that's  young  and  tender... 
with  plenty  of  fat  under  the  skin.    And  then. . .notice  the  figure  too.  The 
body  should  be  well-rounded. . .and  the  breast  well-fleshed.    Blemishes  and 
pinfeathers  should  be  few. 

When  you've  taken  your  pick  and  are  ready  to  cook... draw  and  groom 
the  turkey... and  sprinkle  the  inside  of  the  body  cavity  with  salt.    Then  put 
in  the  stuf f ing . . .but  don't  pack  it  too  tightly.    It  needs  room  to  expand 
as  it  absorbs  juices  that  cook  out  of  the  bird. 

Don't  forget  to  slip  a  large  crust  of  bread... the  heel  of  the  loaf  would 
be  fine... into  the  opening.    This  holds  the  stuffing  in  place.    Then  tuck 
the  legs  under  the  band  of  skin  at  the  tail... and  secure  them  in  place. 
Talcing  a  stitch  at  the  end  of  the  breastbone  and  wrapping  the  cord  around 
the  legs  and  under  the  tail  will  do  the  trick. 

Now  put  some  more  stuffing  in  at  the  base  of  the  neck... fold  the  neck 
skin  toward  the  back  of  the  bird.  .  .and  fo.sten  with  a  skewer,  poultry  pins, 
or  a  few  stitches. 

-  more  - 

k-zt-ff  ■  -  V.". .. 

-more- 

 '  .  


i 

\   U.  S.  DEPARTMENT 
Z  OF  AGRICULTURE 
!  OFFICE  OF  INFORMATION 


I 


« 


As  a  last  touch. . .rub  the  bird  all  over  with  fat  and  sprinkle  with  a 
little  salt  and  pepper. 

Now  it's  all  over  but  the  cooking .. .which  isn't  much  trouble  if  you 
give  it  the  right  start .  A  shallow,  uncovered  pan  is  best  for  cooking  a 
young  turkey.  Start  by  placing  the  bird  in  the  pan  breast  down... and  if 
the  turkey  is  young ... don ' t  put  water  in  the  bottom. 

Place  a  rack  under  the  bird  to  keep  it  from  sticking. . .and  to  allow  hot 
air  to  circulate. 

Let  the  turkey  cook  at  a  moderate  temperature .. .usually  the  larger  the 
turkey,  the  lower  the  temperature.    A  10  to  13  pound  bird  will  take  about 
32  to       hours  at  300°  F.    A  larger  bird...lJ+  to  17  pounds ..  .takes  about 
5  or  6  hours  at  275°  F.    You  can't  be  too  sure  about  timing,  however .. .some 
birds  just  cook  faster  than  others. 
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Don't  forget  to  baste  frequer.  tly.  ..  .turning  the  bird  every  time  it  is 
basted. . .lifting  it  at  head  and  foot  with  a  clean,  white  cloth  to  protect 
your  hands.    This  turning  keeps  part3  standing  high  in  the  oven  from  cooking 
faster  than  the  rest . 

If  this  hasn:t  been  enough  turkey  talk... and  there  are  still  a  few 
points  you're  wondering  about .. .write  to  the  Department  of  Agriculture, 
Washington  25,  D.  C,  and  ask  for  Farmers'  Bulletin  1888  on  "Poultry  Cooking" 
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